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COPYRIGHT 1950 
PETER PAUPER PRESS 


CDEAR READER 


This little book is designed to be a 
cheery little hand-book of holiday 
cookery with a number of substan¬ 
tial old-time recipes generously 
sprinkled with some dashing new¬ 
comers. By choosing one dish from 
each section, die experienced hos¬ 
tess can whip together unusual or 
traditional menus, as the spirit 
moves her. 

The following pages will provide 
an over-abundance of spice for the 
appetite, but there is one ingre¬ 
dient that only you can provide. 

You will have to add your own 
particular seasoning of gayety, 
l ove and good-humor to every¬ 
thing you serve. Without these, 
even the best-cooked dinner will 
be a failure; with these, even the 
poorest dinner a success! 


YE PUBLISHER 























V 

XX 
X 

XX 




X 

XX 

X 

XX 

X 

XU 

X 


xx 

X 

X X 
X 

V 

V 

X X 

X 

V 

X* 
X 

XX 
X 

XX 

X 

X X 

X 

V 

V 

V 

V 

XX 

X 

XX 
X 

V 

V 

_ ft 

» «/ 

^X*X*X ^ 3^ yXyXyXjjXwX vXj££ 

” * j^p J^C '^3^' 3tf 
















Hors d’oeuvres, &c. 


€ SHRIMP LOUISIANE 

2 pounds fresh shrimp, cooked 
2 54 tablespoons vinegar 
i/3 cup salad oil 
Salt, pepper, paprika 
2 tablespoons prepared mustard 
2 green onions with tops, minced 
i celery heart, minced 

Clean shrimp. Combine remaining in¬ 
gredients; pour over shrimp; toss lightly. 
Chill 2 hours. Serve on shredded lettuce. 


C SHRIMP COCKTAIL 

Clean fresh-cooked shrimp, remov ing 
black line from back. Chill. Serve in 
lettuce-lined cocktail cups with Cock¬ 
tail Sauce. 


C OYSTER COCKTAIL 

Drain oysters, chill and serve in cock- 
tai 1 cups with Cocktail Sauce and wedge 
of lemon. Or place oysters in half shell 
on crushed ice. 
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C NEW ENGLAND CRAB MEAT 

Flake i cup crab meat, removing bony 
tissue. Combine with i cup finely chop¬ 
ped celery. Chill and serve in lettuce- 
ined cocktail cups with Cocktail Sauce. 


C COCKTAIL SAUCE 

6 tablespoons chili sauce 
2 tablespoons lemon juice 
i tablespoon horse-radish 
54 teaspoon grated onion 

1 teaspoon Worcestershire sauce 

2 drops Tabasco sauce 
Salt 

Combine ingredients and chill thor¬ 
oughly. Serve with seafood cocktails. 


C STUFFED CUCUMBERS 

Remove center of peeled cucumber; 
stuff with mixture of 154 cups flaked 
tuna, 3 tablespoons mayonnaise, and 54 
teaspoon each grated onion and lemon 
juice, Worcestershire sauce, salt, an d 
paprika. Chill. Cut crosswise in 54 -inch 
slices. 
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C CHEESE CUBES 


3 slices fresh white bread 
2 tablespoons melted butter 
i egg, well-beaten 

i cup finely grated, American cheese 

Cut bread in i-inch cubes. Add butter 
to egg; dip bread cubes into this mix¬ 
ture, then roll in cheese. Bake on cooky 
sheet in moderate oven (350°) until 
cheese melts and cubes are brown. These 
are delicious when served with lemon- 
and-rum drinks. 
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C STUFFED MUSHROOM CAPS 

Peel and stem 1 6 large mushrooms. Stuff 
mushroom caps with 1 pound country 
sausage; arrange on broiler rack; broil 
under low heat about 15 minutes. Ar¬ 
range on rings of buttered toast cut with 
doughnut cutter. Serve hot. 


c CAVIAR CANAPES 

Remove seed sections from small slices 
of tomatoes. Place on same size buttered 
toast rounds. Fill alternate sections with 
black caviar and chopped, hard-cooked 
egg, flavored with onion juice. 

























C ANCHOVY POUFS 

Mix Yi cup butter and one 3-ounce 
package cream cheese; add 1 cup flour. 
Chill. Roll very thin and cut with 2-inch 
cooky cutter. Spread with anchovy 
paste; fold over; bake in 400 0 oven 10 
minutes. Serve hot. 


C CHEESE POUFS 

Blend one 8-ounce package pimiento 
cheese with 1 well-beaten egg; season to 
taste. Toast rounds of bread on one side. 
Spread other side with butter and pimi- 

ento-cheese mixture. Broil until brown 
and puffed. 

C SALMON CANAPES 

V2 cup cooked salmon, flaked 
White of i hard-boiled egg, 
chopped fine 

1 tablespoon cucumber pickle, 
chopped fine 
Salt and paprika 
Mayonnaise 

Mix salmon, egg white, and pickle. Sea¬ 
son. Moisten with mayonnaise. 
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C DEVILED HAM BISCUITS 

Sift 2 A cup flour with y 2 teaspoon salt; . 
cut in 8 tablespoons grated American. 1 
cheese and 2 tablespoons butter; add 
or 4 tablespoons milk; roll as for pastry; 
cut tiny rounds; spread deviled ham 
between 2 rounds; bake in 42 5 0 oven 15 
minutes. 


C CHICKEN & HAM CANAPES 

% cup butter 

Vi cup finely chopped, cooked chicken 
V2 cup finely chopped, cooked ham 
Salt and pepper 

Cream butter, add chicken and ham. 
Season to taste. Serve on crackers. 


C SHRIMP & CHICKEN LIVER 

Vz cup shrimps 

Vz cup cooked chicken livers 

Vi green pepper 

Vi Bermuda onion 

Mayonnaise 

Mix with force through food chopper 
shrimps, livers, pepper (from which 
seeds have been removed), and onion. 
Add salt and mayonnaise. 


11 




















€ CELERY CANAPES 

Separate stalks and fill with a sharp 
cheese. Put stalks back together; tie and 
chill. Slice crosswise / 2 inch thick. 
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Birds & Joints 


C STANDING RIB ROAST 

Select a 2-or 3-rib standing rib roast (4 
to 5 pounds). Place fat side up in roast- 
P an ; season with salt and pepper and 
place in moderate oven (350°). Do not 
cover and do not add water. Allow 18 

t0 20 m mutes per pound for rare roast, 
2 2 to 2 5 minutes per pound for medium, 

and 27 to 3 °minutesper pound for well- 

done roasts. 


C ROAST LEG OF LAMB 

Season leg with salt and pepper. Place, 
skin side down, on rack in open roasting 
pan. Roast in moderate oven (350°) 30 
minutes per pound or until meat ther¬ 
mometer registers 175 0 for medium- 
done or 180° for well-done. If desired, a 
clove of garlic may be inserted in leg be¬ 
fore roasting. Leg may be sprinkled 

generously with caraway seed. Serve 
with mint jelly. 

*4 



C CURRIED LAMB WITH RICE 


3 pounds lean lamb breast or shoulder, 
cut in cubes 
3 tablespoons fat 
Salt and pepper 

1 bay leaf 

8 whole black peppers 

2 small onions, sliced 

i teaspoon chopped parsley 
y$ cup flour 

1 Yi teaspoons curry powder 

2 tablespoons cold water 

Brown meat in hot fat. Cover with boil¬ 
ing water; add onion, parsley, and sea- 
sonings. Cover and cook slowly 2 hours, 
or until meat is tender. Strain stock; 
reserve 2 cups. Mix flour and curry 
powder; add cold water and blend. Stir 
into stock; cook until thick. Add meat 
mixture. Serve with fluffy steamed rice. 

c CROWN ROAST OF PORK 

Have crown of 12 chops made at mar¬ 
ket. Season with salt and pepper. Place 
in roasting pan bone ends up; wrap with 
salt pork or bacon to prevent charring; 
fill with favorite stuffing. Roast uncov¬ 
ered in 350° oven 30 minutes per pound. 
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To serve remove fat from bone ends. 
-Place paper frills over bone ends. If stuf- 
nng isn’t used, place roast in pan with 
bone ends down so fat from roast bastes 
rib ends. Center may be filled with 
browned potatoes or other vegetables 
at time of serving. Serves ro to ?*. 


C BAKED VIRGINIA HAM 

Place ham fat side up on rack in open 
roasting pan. Do not cover. Bake in 300° 
oven, without water, allowing 15 to 20 
minutes per pound for a large ham; 20 to 
25 minutes per pound for a small ham; 
and 25 to 30 minutes per pound for a 
half ham. The shorter cooking time in 
each case is for tenderized hams. Roast- 
nieut thermometer registers 170° when 
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ham is done; 160° for tenderized hams. 
Ham may be basted during cooking 
period with honey, sirup from canned 
rruit or cider. For the last half hour of 
baking, score fat in diamond shapes; 
stick a whole clove in each diamond and 
rub surface with dry mustard and brown 
sugar moistened with ham drippings. 

C CANDIED HAM GARNI 

Bake tenderized ham, according to pre¬ 
ceding recipe. Remove rind (if any) 
and pour over sirup made of Vz cup 
orange juice. Return to moderately hot 
oven (375 0 ) 20 minutes. Decorate with 
Candied Orange Daisies: Cut orange 
peel petals; cook in hot water 10 min¬ 
utes. Drain; again cover with hot water; 
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simmer tender. Cook in sirup of 2 cups 
sugar and 1 cup water until translucent. 
Arrange petals on ham; fasten in place 
with cloves. Center flowers with green 
gumdrops. Makes 24 servings. 


C ROAST THANKSGIVING 
TURKEY 

Dress and clean turkey. Rub inside with 
salt and pepper. Stuff neck cavity, 
spreading over entire breast. Fasten 
opening with metal pins. Fill body cav¬ 
ity loosely with stuffing. Rub with but¬ 
ter or make paste of l / z cup butter, % 
cup flour; spread over all parts of tur¬ 
key. Place turkey breast side up in open 
roasting pan. Drip pan from broiler may 
be used if large roaster is not available. 
Roast uncovered in slow oven (300° to 
3 * *■ 5 ) *5 to 2 o minutes per pound. Tur¬ 
key may oe placed breast side down for 
hi st half of roasting tune to allow juice 
to run down into breast. Baste at 30- 
minute intervals with mixture of melted 
butter and hot water. When breast and 

legs become light brown, cover with 
brown paper. 
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C ROAST PHEASANT 

Only young pheasant is desirable for 
broiling or roasting. Clean and truss 
bird; salt inside; stuff with Apple, Prune, 
or Bread Stuffing. Roast in open roaster 
in moderate oven (350°) until tender. 


C ROAST GOOSE 

Singe, remove pin feathers, then wash 
in cold water and wipe. Sprinkle with 
salt and pepper. Stuff with Bread Stuf¬ 
fing. Place breast side up on rack in 
roasting pan. Pour 2 cups boiling water 
over and cover. Roast 25 to 30 minutes 
per pound in moderately slow oven 
(325° to 350°), basting with fat every 
15 minutes. When goose is done, gar¬ 
nish with cranberries and watercress, 
and serve with apple sauce. 


C ROAST SQUAB 

Clean squab. Rub inside with salt and 
pepper. Brown giblets and add to l / z 
recipe Bread Stuffing; stuff squab; rub 
with butter; bake uncovered in moder¬ 
ate oven (350°) until tender, about 45 

• to 60 minutes. 
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€ ROAST CHICKEN 

Dress, clean, stuff, and truss chicken, 
“lace on its back on rack in dripping pan 
rub entire surface with salt, sprinkle with 
pepper, and spread breast and legs with 
butter, rubbed until creamy and mixed 
with 2 tablespoons flour. Dredge bZm 
of pan with flour. Place in hot oven 
(450 ) and when flour is well browned 
reduce heat to moderate (350°), then 


as 
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baste. Continue basting every 10 min¬ 
utes until chicken is cooked. For bast¬ 
ing, use % cup butter, melted in 2 /$ cup 
boiling water, and after this is gone, use 
fat in pan, and when necessary to pre¬ 
vent flour burning, add 1 cup boiling 
water. 


C ROAST DUCK 

Dress, clean, and truss. Sprinkle with 
salt and pepper. Place on rack in roast¬ 
ing pan; bake in hot oven (450°) 12 to 
15 minutes to the pound. Baste every 5 
minutes with fat in pan or orange juice. 
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C VARIOUS GRAVIES 

To prepare consistently good gravy, 
always measure ingredients. Measure % 
cup fat and drippings; return to skillet. 
Add 54 cup flour and blend. Add 2 cups 
liquid - water, milk, cream, or sour 
cream, or a combination of these. Season 
with salt, pepper and a little onion if 
desired. Cook until thick, stirring con¬ 
stantly. Season with salt and pepper. 

Brown Gravy: Stir flour into drippings 
and brown over low heat. A touch of 
onion is essential. 

Cream Gravy: Use light cream for all 
of liquid. Be careful not to brown flour. 

Chicken Gravy: Use drippings from 
either fried or roast chicken. Use milk 
or light cream for part of liquid. 

Giblet Gravy: Add chopped cooked 

giblets and use giblet stock for part of 
liquid. 

Creole Gravy: Add one can of tomato 
soup, sliced onions and 1 sliced green 
pepper to pan drippings 1 ]/ 2 hours be¬ 
fore roast is done. 
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C BREAD STUFFING 

4 cups dry bread crumbs 
1 medium-sized chopped onion, 
if desired 
1 teaspoon salt 
54 teaspoon pepper 
Sage to taste 
Chopped parsley 
54 teaspoon poultry seasoning, 
if desired 

14 cup melted butter 

Hot water or stock to moisten 

Combine bread, onion, and seasoning; 
add butter and sufficient liquid to mois¬ 
ten. Mix gently. Allow 1 cup stuffing 
for each pound of poultry or game. 


C VARIATIONS OF BREAD 
STUFFING 

Celery Stuffing: Add 1 cup finely cut 
celery. 

Chestnut Stuffing: Add 1 cup chopped 
celery and 3 cups boiled chestnuts, 
forced through ricer; use milk for liquid. 

Giblet Stuffing: Add chopped, cooked 
giblets, and use stock as liquid. 
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Oyster Stuffing: Add i pint drained, 
chopped oysters from which tough 
muscles have been removed, raw or 
heated in the butter. 

Raisin Stuffing: Add i cup seedless rais¬ 
ins. Cut in pieces, and i cup broken 
walnuts, if desired. 

Black Walnut Stuffing: Add i cup 
chopped black walnuts, and i cup finely 
cut celery. 
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C SUPREME OYSTER STUFFING 

Yz cup chopped celery 
Yz cup chopped onion 
Ya cup butter 
6 cups dry bread crumbs 
i tablespoon chopped parsley 
3 cups chopped oysters 
Salt and pepper 

1 teaspoon poultry seasoning 

2 beaten eggs 

i Ya cups milk and oyster liquor 

Cook celery and onion in butter until 
golden brown. Add crumbs and parsley; 
mix thoroughly. Add oysters, season¬ 
ings, and eggs. Add enough liquid to 
moisten. 

£2*k,*nilK4°XF*' 
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([MUSHROOM STUFFING 

x cup chopped mushrooms 
6 tablespoons butter 
3 cups dry bread crumbs 
i teaspoon grated onion 
i tablespoon finely minced parsley 
i teaspoon salt 
54 teaspoon celery salt 
54 teaspoon pepper 
Hot water 

Brown mushrooms in butter. Add the 
remaining ingredients. Add sufficient 
water to moisten. Dried or canned 
mushrooms may be used, if desired. 


([WILD RICE STUFFING 

3 cups wild rice 

1 teaspoon salt 

54 teaspoon pepper 
54 teaspoon sage 
54 teaspoon thyme 

2 teaspoons grated onion 
54 cup melted butter 

Thoroughly wash rice. Cover with 
salted water; bring to boil. Cook, with¬ 
out stirring, 3 o minutes or until tender. 
Drain; dry and fluff by shaking pan 
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over very low heat 15 minutes. Add 
remaining ingredients. 


C ORANGE STUFFING 

3 cups coarse bread crumbs, toasted 

Ys cup hot water 

2 teaspoons grated orange peel 

y 2 cup orange pulp 

2 cups diced celery 

54 cup melted butter 

1 beaten egg 

l /z teaspoon salt 

Dash of pepper 

54 teaspoon poultry seasoning 

Soften bread crumbs in hot water 15 
minutes. Add remaining ingredients; 
combine lightly. This makes an excellent 
stuffing for duck. 


C CRANBERRY MOLD 

4 cups cranberries 

2 cups boiling water 

3 cups sugar 
Grated orange rind 

Pour boiling water over cranberries and 
cook about 15 minutes. Add sugar and 
rind and cook 5 minutes. Mold. 
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C CINNAMON APPLES 

8 apples 

1 !4 cups sugar 
8 cloves 

2 cinnamon sticks 
2 cups water 

Core and pare apples. Stick with cloves. 
Cook sugar, water, and cinnamon sticks 
5 minutes. Add apples and cook very 
slowly until tender, basting often with 
sirup in pan. Serve with meat or fowl, 
as a garnish. 
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Vegetables & Salads 


€ SNAPPY GREEN BEANS 

2 slices bacon, diced 
Vz cup chopped onion 
l A cup chopped green pepper 
Vz cup cream 

2 cups cooked green beans 
Vz teaspoon salt 
Dash of pepper 
Dash of nutmeg 

Fry bacon lightly; add onion and green 
pepper; cook until soft. Add remaining 
ingredients. Heat through; serve at once. 


C GREEN BEANS WITH 
MUSTARD SAUCE 

Vz teaspoon dry mustard 
Vz teaspoon flour 

l A teaspoon salt 

2 beaten egg yolks 
Va cup milk, scalded 

2 tablespoons vinegar 

4 cups hot green beans 

Mix mustard, flour, and salt in double 
boiler; add egg yolks; beat well. Slowly 
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add hot milk; cook until thick; add 
lemon juice. Pour over green beans. 
Serves 8. 


C SWEET-SOUR CABBAGE 

4 cups shredded cabbage 
4 slices bacon, diced 
2 tablespoons brown sugar 
1 tablespoon flour 
Vz cup water 
cup vinegar 
Salt and pepper 

1 small onion, sliced 

2 cloves 

Cook cabbage in boiling, salted water 7 
minutes. Fry bacon. Add sugar and flour 
to bacon fat; blend. Add water, vinegar, 
and seasonings; cook until thick. Add 
onion, diced bacon, and cabbage; heat 
through. Serves 4 to 6. 


C HOT RED CABBAGE 

2 tablespoons salad oil 

1 medium-sized head red cabbage 

(4 cups shredded), soaked 20 minutes 
in cold water 

2 medium-sized apples, chopped 
% cup vinegar 
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2 cups hot water 
Vz teaspoon salt 

3 tablespoons sugar 

Heat salad oil; add remaining ingre¬ 
dients; cook until apples are tender. 

C HARVARD BEETS 

2 tablespoons butter 
i tablespoon cornstarch 

1 tablespoon sugar 
l A teaspoon salt 

l A cup vinegar 
l A cup water 

2 cups beets, cooked and cubed 

Melt butter; add cornstarch, sugar, and 
salt; blend. Add vinegar; cook until 
thick. Add beets; heat thoroughly. 
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C FRENCH MASHED POTATOES 

6 potatoes 

3 A cup hot milk 

4 tablespoons butter 

1 teaspoon salt 

Yi teaspoon black pepper 

1 tablespoon grated onion, if desired 

Cook potatoes in boiling, salted water 
30 minutes; drain and mash. Add milk, 
butter, seasonings; beat until fluffy. Add 
onion if desired. Serves 6 to 8. 


C STUFFED-BAKED POTATOES 

Cut large baked potatoes in half, length- 
wisp. Scoop out inside; mash; add hot 
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milk, butter, and seasonings. Beat until 
fluffy; pile lightly into shells and return 
to oven to brown slightly. Grated cheese 
may be sprinkled on potatoes before 
returning to oven. 


t PERSILLADE POTATOES 

12 to 18 small new potatoes 
!4 cup melted butter 
i tablespoon lemon juice 
y$ cup minced parsley 

Cook new potatoes in jackets; remove 
jackets when potatoes are done. Com¬ 
bine butter, lemon juice, and parsley; 
add potatoes; toss until coated. Serves 6. 


C HOLLAND POTATOES 

1 small onion, chopped 

2 tablespoons butter 

4 medium-sized potatoes, cut in cubes 

3 tablespoons chopped parsley 
Salt and pepper 

Brown onion in hot butter; add pota¬ 
toes, parsley, and seasonings. Barely 
cover with hot water; cook in covered 
pan until potatoes are tender. Serves 6. 
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C SCALLOPED POTATOES 
SUPREME 


8 medium-sized potatoes, sliced 
i tablespoon butter 
Flour for dredging 
14 cup minced onion 
Salt and pepper 

1 can condensed cream of mushroom 
soup 

1 cup milk 

Alternate layers of potatoes and onions 
in greased baking dish. Dredge with 
flour, dot with butter, and season each 
layer with salt and pepper. Mix mush¬ 
room soup and milk*, pour over potatoes. 
Cover and bake in 350° oven 1 14 hours. 

Serves 8. 


c SWEET POTATO 
CROQUETTES 

6 medium-sized sweet potatoes 

2 tablespoons sugar 

3 tablespoons butter 

1 teaspoon lemon juice 
1 egg, slightly beaten 
Bread crumbs 

Cook sweet potatoes in jackets; peel 
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and mash. Season with sugar, butter, 
d lemon juice. Shape into croquettes, 
roll m crumbs, egg, and again in crumbs, 
and fry in deep hot fat. Drain. 


CCORN EN CASSEROLE 

r small green pepper, chopped 
n onion, finely chopped 
3 tablespoons butter 
2 tablespoons flour 
i teaspoon salt 
l A teaspoon paprika 
54 teaspoon dry mustard 
i cup milk 

2 /s cu p dry bread cubes 

1 tablespoon butter 

2 cups whole-kernel corn 
i beaten egg 

Vz cup buttered cracker crumbs 

Cook pepper and onion in 2 tablespoons 
butter a few minutes, stirring con¬ 
stantly. Add flour mixed with season- 

mgs J f** blend. Add milk and cook 
until thick. Brown bread in 1 tablespoon 
butter and add with corn and egg Turn 
mto greased baking dish; cover with 

crumbs; bake in 400 0 oven 20 minutes 
serves 6. 
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C CREOLE CORN 

2 cups corn 

4 tablespoons chopped onion 
54 cup sliced green pepper 
4 tablespoons butter 
1 cup strained canned tomatoes 
Salt and pepper 

Cook com, onion, and green pepper in 
butter about io minutes. Add remain¬ 
ing ingredients and heat thoroughly. 
Serves 6. 
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C MINT-GLAZED CARROTS 
WITH PEAS 


3 medium-sized carrots, cut in strips 
2 cups fresh peas 

4 tablespoons butter 
Salt and pepper 

4 tablespoons sugar 
!4 cup butter 

!4 tablespoon chopped mint leaves 

Cook carrots in boiling, salted water 15 
minutes; drain. Cook peas in boiling, 
salted water, about 8 to 10 minutes; 
drain and season with 2 tablespoons but¬ 
ter, salt, and pepper. Glaze carrot strips 
in mixture of sugar, 2 tablespoons but¬ 
ter, and mint leaves. Place peas in serv¬ 
ing dish; add carrots. 


C GLAZED ONIONS 

18 small, white onions 

1 tablespoon butter 

2 tablespoons sugar 

Wash and peel onions; cover with water 
and cook until tender; drain. Melt but¬ 
ter and sugar; add onions and cook over 
low heat until golden brown, tur nin g 
occasionally. Serves 6. 
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C FRENCH-FRIED ONIONS 

4 medium-sized Bermuda onions 

Milk 

2 beaten eggs 

Flour 

Salt and pepper 

Wash and peel onions; cut in X A -inch 
slices; separate in rings; cover with milk 
and let stand a half hour. Drain thor¬ 
oughly; dip into eggs, then into mixture 
of flour, salt, and pepper. Fry in deep 
hot fat (375 0 ). Drain on absorbent 
paper. Serve immediately. Serves 6. 


C CAULIFLOWER WITH 
ALMONDS 

1 head cauliflower 

14 cup salted almond meats 

1 cup White Sauce 

Trim leaves from stalk, leaving 1 inch 
of stem. Steam, tightly covered, using 
enough water to cover stem but not 
touching head. Cook until tender, about 
2 5 minutes. To serve, cut off stalk and 
place cauliflower in serving dish. Stick 
almonds into cauliflower and pour over 
White Sauce. Sprinkle with paprika. 
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C STUFFED ZUCCHINI SQUASH 

8 medium-sized zucchini 
4 cups soft bread crumbs 
% cup grated cheese 
i medium-sized onion, minced 
3 tablespoons minced parsley 

1 teaspoon salt 

Vs teaspoon pepper 

2 beaten eggs 

3 tablespoons butter 

Cut off ends of zucchini; don’t part. 
Cut in half lengthwise; remove pulp with 
spoon; combine with bread crumbs, 
cheese, onion, parsley, salt, pepper, and 
eggs. Fill zucchini shells; dot with but¬ 
ter; sprinkle with additional cheese. 
Bake in 350° oven a half hour. Serves 8. 


C BRAISED ENDIVE 

1 pound endive 
Boiling salted water 
1 cup melted butter 
Paprika 

Cook endive until tender in boiling, 
salted water, drain, place in glass baking 
dish, pour over melted butter, sprinkle 
generously with paprika, and bake 30 
minutes, basting frequently. 
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C CHEF’S SALAD BOWL 

1 head lettuce 

2 tomatoes, cut in wedges 
1 cucumber, sliced 

1 bunch radishes, sliced 

Vz green pepper, cut in narrow strips 

1 small Bermuda onion 

2 hard-boiled eggs 

Rub salad bowl with 1 cut clove of 
garlic. Make French Dressing in salad 
bowl. Add lettuce broken in pieces. Ar¬ 
range vegetables and sliced egg over 
lettuce. Season with salt and pepper. 
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C SALAD-IN-THE-BOWL 

i clove garlic 
54 teaspoon salt 

54 teaspoon coarse black pepper 
54 teaspoon dry mustard 
% teaspoon sugar 
54 teaspoon paprika 
Yz cup salad oil 

1 quart greens 

2 tablespoons vinegar 

2 tablespoons lemon j uice 

Rub salad bowl with cut clove of garlic; 
add sugar, salt, pepper, mustard, and 
paprika; blend. Mix in salad oil, beating 
with fork. Add salad greens — lettuce, 
endive, spinach, and watercress are a 
good combination. Toss until leaves are 
covered with dressing. Sprinkle with 
vinegar and lemon juice and complete 
the tossing. Serves 6. 

C WALDORF SALAD 

3 cups diced apples 
i 54 cups chopped celery 
54 cup broken nut meats 
Ys cup Cooked Dressing 

Pare apples. If prepared in advance, 
squeeze juice of one-half lemon over 
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apples to prevent their turning brown. 
Combine ingredients and chill thor¬ 
oughly. Serve on crisp lettuce. Serves 8. 


C GREEN SALAD BOWL 

54 head lettuce 
54 bunch escarole 
1 bunch watercress 
% cup Swiss cheese, cut in strips 
12-ounce can anchovy fillets 

Break lettuce in small pieces in salad 
bowl. Tear escarole and watercress in 
small pieces and add to lettuce. Arrange 
Swiss cheese and anchovies over top. 
Pour over 54 cup French Dressing; toss 
lightly. Serves 6. 


C FRENCH DRESSING 

2 teaspoons sugar 
54 teaspoon salt 
54 teaspoon dry mustard 
54 teaspoon paprika 
54 teaspoon black pepper 
Dash of cayenne 
2 tablespoons lemon juice 
54 cup vinegar 
3 A cup salad oil 

Put ingredients in jar; and shake well. 
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C CHEF’S SALAD DRESSING 

4 ounces Roquefort cheese 
y 8 teaspoon meat sauce 
Juice of Vi lemon 
2 tablespoons vinegar 
Vi cup olive oil 
% clove garlic, minced 
Salt and pepper 

Crumble cheese with fork. Add remain¬ 
ing ingredients; mix thoroughly. Makes 
% cup. 


C RUSSIAN DRESSING 

% cup sugar 

2 tablespoons Chili sauce 
Vi teaspoon salt 
i tablespoon finely chopped 
green pepper 
Juice of i lemon 
i tablespoon vinegar 
54 cup catsup 

i tablespoon Worcestershire sauce 
i cup salad oil 
54 cup grated onion 

Cook sugar and water until mixture 
spins a thread. Cool. Combine remain- 
ing ingredients; add sirup and shake 
thoroughly. Chill. 
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Pies, Cakes & Sweets 


C BAKED ALASKA 

2/3 cup sugar 
5 stiff-beaten egg whites 
x oblong sponge cake 
1 brick ice cream, preferably rum 
flavored 

Gradually add sugar to egg whites; beat 
until meringue forms peaks. Cut sponge 
cake 1 inch larger than ice cream brick. 
Place cake on wooden plank; top with 
ice cream brick. Spread meringue over 
ice cream, sealing carefully to sides of 
cake. Bake in 400 0 oven until light 
brown, about 12 minutes. Serves 6. The 
secret of Baked Alaska is the thorough 
insulation provided by the wooden 
board below and the meringue on top 
and sides. 


C APPLE PIE 

3 pounds tart green apples 

1 cup sugar 

2 tablespoons flour 
Vs teaspoon salt 
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x teaspoon cinnamon 
14 teaspoon nutmeg 
1 recipe Pastry 
4 tablespoons butter 

Peel apples and slice thin; add sugar 
mixed with flour, salt, and spices; fill 
9-inch pastry-lined pie pan. Dot with 
butter. Adjust top crust. Bake in 450° 
oven 10 minutes, then in 350° oven 
about 40 minutes. 


C APPLE CRUMB PIE 

4 large, tart apples 
Vz recipe Pastry 
Vz cup sugar 
1 teaspoon cinnamon 
Vz teaspoon nutmeg 
Vi cup sugar 
24 cup flour 
Vs cup butter 

Pare apples; cut in eighths and arrange 
in 9-inch pastry-lined pie pan. Sprinkle 
with Vi cup sugar mixed with cinna¬ 
mon and nutmeg. Sift remaining Vi cup 
sugar with flour; cut in butter until 
coarse crumbs are formed. Sprinkle 
over apples. Bake in 450° oven 10 min¬ 
utes, then reduce heat to 350°. 
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C SPICY PUMPKIN PIE 

i 54 cups cooked and strained pumpkin 
z/$ cup sugar 

54 teaspoon salt 
Vi teaspoon ginger 
i teaspoon cinnamon 
54 teaspoon nutmeg 
3 separated eggs 
154 cups scalded milk 
i 6-oz. can (% cup)evaporated milk 
54 recipe Pastry 

Thoroughly combine pumpkin, sugar, 
salt, and spices. Add egg yolks, milk, 
and blend. Fold in beaten egg whites. 
Pour into 9-inch pastry-lined pie pan. 
Bake in hot oven (450°) 10 minutes, 
then in moderate oven (325°) about 
45 minutes, or until mixture does not 
stick to knife. Top with whipped cream. 
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c GEORGE WASHINGTON PIE 

54 cup cherry juice 
2 tablespoons sugar 

1 tablespoon quick-cooking tapioca 
54 teaspoon salt 

2 tablespoons butter 
2 cups pitted cherries 
1 recipe Pastry 

Combine juice, sugar, tapioca, and salt; 
cook until thick; add some butter and 
Dour over cherries in 8-inch pastry- 
nned pie pan. Dot with butter. Cut top 
crust in shape of hatchets and lay on 
cherries. Bake about 40 minutes. 
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C MINCEMEAT PIE 

1 can (1 2 /s cups) mincemeat 

2 cups thinly sliced apples 

1 teaspoon grated lemon peel 

2 tablespoons lemon juice 
i recipe Pastry 

Combine mincemeat, apples, lemon peel, 
and juice; heat thoroughly. Pour into 
9-inch pastry-lined pie pan; adjust top 
crust. Sprinkle with a small amount of 
sugar and bake in 400° oven 3 5 minutes. 


C LEMON CHIFFON PIE 

4 egg yolks, well beaten 
Zi cup sugar 
Vz cup lemon juice 
Vz teaspoon salt 

x tablespoon unflavored gelatine, 
dissolved in 

l A cup cold water 

1 teaspoon grated lemon rind 

Vz cup sugar 

4 stiff-beaten egg whites 
1 9-inch pastry shell, already baked 
1 cup heavy cream, whipped 

To beaten egg yolks, add Vi cup sugar, 
lemon juice, and salt; cook in double 
boiler until thick, beating constantly 
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with rotary beater. Add gelatine soft¬ 
ened in cold water; stir until completely 
dissolved. Add lemon rind and cool mix¬ 
ture until partially set. Beat remaining 
1/2 cup sugar into egg white and fold 
into cooled mixture. Pour into cooled 
baked shell; chill until firm. Spread with 
sweetened whipped cream before serv¬ 
ing. 


CEGG NOG PIE 

3 beaten egg yolks 
Vz cup sugar 

2 cups light cream 
y s teaspoon salt 

Vs teaspoon nutmeg 

Rum or rum flavoring to taste 

3 stiff-beaten egg whites 
Vz recipe Pastry 

Beat egg yolks, sugar, and cream. Add 
salt, nutmeg, and rum. Fold in egg 
whites. Pour into 9-inch pastry-lined 
pie pan. Bake in 450° oven 10 minutes, 
then in 3 2 5 0 oven until firm, about 2 5 
minutes. For a very rich dessert, top 

with slightly sweetened whipped cream. 

Garnish pie with red and green candy 
flowers, made from candied rinds. 

5 * 1 * * 4 




























C CHRISTMAS PLUM PUDDING 

8 oz. moist sugar 

8 oz. finely chopped suet 

8 oz. seedless raisins 

8 oz. plums, halved and stoned 

8 oz. currants, washed and dried 

4 oz. shredded mixed candied peel 

4 oz. flour 

4 oz. bread crumbs 

2 oz. almonds, blanched and shredded 



Grated rind of one lemon 
3 eggs 

Saltspoonful grated nutmeg 
Yi teaspoon salt 
% pint milk 

Small wine glassful of brandy 


Mix all dry ingredients together, stir in 
well-beaten eggs, milk and brandy. 
Turn mixture into two well-greased 
basins, steam from 5 to 6 hours. Serves 
8 or 9 persons. For a really spectacular 
effect, pour brandy over the plum pud¬ 
ding just before serving, and light. Serve 
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C CHRISTMAS FRUIT CAKE 

Vi pound candied cherries 
54 pound walnut meats 
54 pound pecan meats 
Vt pound pitted dates 
l A pound preserved citron 
Vt pound seeded raisins 
54 pound lemon peel 
l A pound orange peel 
54 cup flour 
i cup butter 
Vt cup sugar 
Vi cup honey 
5 well-beaten eggs 
i Vt cups flour 
i teaspoon salt 
i teaspoon baking powder 
i teaspoon allspice 
Vi teaspoon nutmeg 
Vi teaspoon cinnamon 
Vi teaspoon cloves 
l A cup orange or grape juice 

Cut up fruit peels; halve cherries, nut 
meats, and dates; cut pineapple and cit¬ 
ron the size of almonds. Dredge fruits 
in % cup flour. Cream shortening and 
sugar; add honey, then eggs, and beat 
well. Add flour sifted with dry ingre¬ 
dients alternately with fruit juice; beat 
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thoroughly. Pour batter over floured 
fruits and mix well. Line greased 3 /t- 
by 7 V 2 -inch loaf pans with waxed paper, 
avowing >/ 2 inch to extend above all 
sides of pan. Pour batter into pans; do 
not flatten. Bake in slow oven (250°) 

3 to 4 hours. Place pan containing 2 cups 
water on bottom shelf of oven while 
baking. If decoration of almonds and 
cherries is used, place on cakes at end 
of 2 hours. If desired, pour brandy over 
cake and wrap in a brandy-soaked cloth. 
Store in a covered container in a cool 

place. 


C APPLE CRANBERRY PIE 

2 cups cranberries 

1 3 A cups sliced apples 
1 l A cups sugar 

3 tablespoons quick-cooking tapioca 
3 tablespoons water 

1 recipe Pastry 

Combine cranberries, apples, sugar, tap- 
ioca, and water; let stand so that juices 
are drawn out. Pour into 9-kich pastry- 
lined pie pan. Adjust top crust. Bake in 
hot oven (400°) about one hour, or 
until apples are tender. 
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t hot spiced cranberry 

JUICE 

% cup brown sugar, firmly packed 

1 cup water 

% teaspoon salt 
% teaspoon nutmeg 
y 2 teaspoon cinnamon 
y 2 teaspoon allspice 
% teaspoon cloves 

2 cans jellied cranberry sauce 

3 cups water 

i quart pineapple juice 
Cinnamon sticks 
Butter or margarine 

Bring to a boil sugar, water, salt, spices. 
Crush cranberry sauce with fork. Add 
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water and beat with rotary beater until 
smooth. Add cranberry liquid and pine¬ 
apple juice to hot spiced sirup and heat 
to boiling. Serve hot. Dot with butter 
or margarine. Serve with cinnamon stick 
stirrers. Yield: 2 Y z quarts. 


C COFFEE DELIGHT 

4 cups iced coffee 
1 cup whipping cream 
8 tablespoons sugar sirup 
1 quart ginger ale 

Mix coffee and sirup. Fill 8 tall glasses 
l A full of crushed ice. Whip cream; into 
each glass put % cup cream, y 2 cup 

coffee mixture and y 2 cup ginger ale. 
Stir. 


C MULLED CIDER PUNCH 

6 quarts cider 
2 teaspoons whole cloves 
A few sticks cinnamon 
14 teaspoon nutmeg 
% cup sugar 

Combine the cider, cloves, cinnamon, 
nutmeg and sugar; bring to boil for 5 min¬ 
utes; strain. Serve hot. Serves 20 to 25. 
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£ PARTY TEA PUNCH 

1 pint pitted sweet cherries 

2 quarts freshly boiling water 

3 tablespoons tea 

54 cup chopped fresh mint leaves 

1 quart lemon ice 
Sugar 

Orange slices 
Lemon slices 

Pour boiling water over tea; cover. Let 
stand 5 minutes;strain. Sweeten slightly. 
Add cherries and mint. Cover; chill sev¬ 
eral hours. Pour over ice in punch bowl; 
add lemon ice. Garnish with orange and 
lemon. Serves 20 to 25. 


CEGG NOG 

8 egg yolks 
6 tablespoons sugar 
2 quarts milk 
Rum flavoring to taste 

8 egg whites 
Nutmeg 

Beat egg yolks; add sugar. Add milk and 
rum extract. Beat egg whites stiff; fold 
in. Pour into tall glasses; sprinkle with 

nutmeg. Serves 8. 
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CPINK LEMONADE 

i y$ cup lemon juice 
3 cups water 

2 A cup maraschino cherry sirup 
Sugar sirup 

Maraschino cherries 
Lemon slices 

Combine lemon juice, water and cherry 
sirup. Sweeten with sugar sirup. Serve 
in tall glasses with ice cubes. Garnish 
vitn cherries and lemon. Serves 8. 
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c SPICED COCOA 

l / 2 cup cocoa 
Vz cup sugar 
Few grains salt 

1 54 teaspoons cinnamon 
4 cups water 

2 cans evaporated milk 

i teaspoon vanilla extract 
Whipped cream 

Mix together cocoa, sugar, salt and cin¬ 
namon; add water. Bring to boiling 
point; boil 3 minutes. Add milk; heat. 
Beat with rotary beater until frothy; 
add vanilla extract. Top with cream. 
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